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6-10 p.m. every Thursday night at 
the Exploratorium. Adults-only (18+). 


exploratorium.edu/afterdark 
DI i ERENT Lose yourself in 650+ interactive 
exhibits exploring perception, art 
a and science. Grab your friends and 
a drink and get immersed in mind- 


ate bending experiences and unique, 
exol(_)ratorium thoughtprovoking programs. 
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Truer Every Day 
Lazy Bear offshoot True Laurel debuted in December 
to strong acclaim. But it hasn’t even fully opened yet. 
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No Gimmicks at Standard Deviant 


The Mission brewery finds success by excelling at the 
fundamentals of brewing. 
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Beyond the View: 
Charmaine’s at the Proper 
Why the line to get into the city’s newest rooftop bar 
isn’t QOING away. 
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The Hotel Kabuki’s $31 Million 
Renovation Pays Off 
The newly reimagined bar in the Hotel Kabuki 
continues the hot streak S.F.’s boutique hotels have 
been on.isn’t goIng away. 
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LIGHT BEER 
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90 CALORIES | 2. 6g CARBS 


Drink responsibly. Corona Premier Beer. Imported by Grown Imports, Ghicago, IL | 
PER 12 FL. OZ. SERVING AVERAGE ANALYSIS: CALORIES 90, CARBS 2.6 GRAMS, PROTEIN 0./ GRAMS, FAT 0.0 GRAMS 
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Lazy Bear offshoot True Laurel debuted in December to strong acclaim. But it hasn't even fully opened yet. 
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By Peter Lawrence Kane 


What’s the only thing better 
than opening a Mission cocktail bar 
that’s from the same team as a two-Mi- 
chelin-starred restaurant? Having a 
friend who’s knowledgeable about auc- 
tions clue you into the existence of a 
trove of rare bottles held by the estate of 
a French aristocrat who married into a 
well-to-do California family. 

It’s almost uncanny, but that’s what 
happened with True Laurel, a joint 
project by chef David Barzelay and 
bar director Nicolas Torres. While a 
clamorous Spinzall culinary centrifuge 
clarifies grapefruit juice at one end of 
the tasting bar — which doubles as his 
R&D lab — Torres expounds upon his 
good fortune. 

“We had a partial list of some of the 
stuff and just read it and said, ‘Wow, 
this is real, ” Torres says. “There’s 
names that you have to do you re- 


search on, and some more obvious 
stuff like 1940s bonded bottles of Old 
Overholt. That’s something whiskey 
people know.” 

They uncovered bottles of brandy 
from the early 19th century, along 
with other treasures Torres is keeping 
under wraps, many of them bottled 
during Prohibition and still dis- 
playing their government stamps. 
(During the 1920s, some houses were 
licensed to produce medicinal spir- 
its.) Everything’s going on the menu 
— just not all at once. 

“David and I are very funny about 
it,” Torres says. “He gets very excited 
and wants to share it with everybody, 
and every time he opens a bottle, I’m 
like, “Let me see your ID’ When they 
open, I definitely want to be there 
and be part of it, but there’s this 
hoarder-vintage side of me that’s like 
‘That belongs in a museum!’ ” 

He won’t reveal which, but Tor- 


: 


Mai O Mai at 
True Laurel 


res says a tasting specialist from a 
well-known spirit brand came in to 
compile tasting notes, hoping to re- 
construct some long-lost secrets. The 
peril is that the quality may not be 
consistent, and not because a given 
bottle aged improperly. 

“A lot of the bigger houses bought 
a lot of people’s stock,” Torres says, 
using whiskey as an example. “There’s 
wariness of what’s good out there. It 
could be rectified spirit, blended in 
with real whiskeys or aged in barrels. 
The thing about this collection is it’s 
amazing, but you can’t make any 
promises on any of this stuff.” 

He’s been tinkering with True 
Laurel’s cocktail list, swapping out 
ingredients as seasons shift and 
changing some because he decided he 
doesn’t like them. The venue's tasting 
bar isn’t fully up and running quite 
yet, but as people have been dropping 
by “here and there” for a shot of the 


reserve spirits, the concept is slowly 
gelling in Torres’ mind. 

It’s going to be three days a week 
at most, and probably toward the 
beginning of the week because week- 
ends are already “a good busy” and 
if the regular bar is too crowded it 
might spoil the intimacy. The tasting 
bar is L-shaped so everyone can see 
one another, and while the drinks 
are the highlight, he doesn’t want 
to sideline the kitchen. The thing is, 
though, the idea of sipping five cock- 
tails in a row is palate-fatiguing and 
unappealing — and people have come 
to expect theater from experiences 
like these, even if it’s smoke and mir- 
rors sometimes. 

“It would be really badass if you had 
a few cocktails and maybe a rare wine,” 
he says, offering an alternative, “and 
then, at the end, a little nip of 1947 
Old Overholt.” 

Torres’ cocktails require a lot of 
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time and energy well before he serves 
them. He makes multiple trips to the 
farmers market every week, and right 
now he’s having fun playing with sotal, 
an agave distillate from Chihuahua 
with grassy, floral notes. He sourced a 
bunch of late-season quince that had 
been in cold storage, and he’s using 

it three ways: roasted, macerated as a 
syrup, and candied into a garnish. The 
result is a “quince glass,” a sort of fruit 
roll that approaches the hardness of 

a Jolly Rancher. He combines all this 
with Caperitif, a South African forti- 
fied wine distilled from Chenin Blanc. 
Having a kitchen right there helps. 

“T always reach out to the pastry 
chefs,” he says. “They deal with sweets, 
weird refinements, measurements, 
getting into all the science. As a bar- 
tender, the best person you can talk to 
is the pastry chef.” 


pkane@sfweekly.com 
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ADVENTURE IN FOOD & WINE: 3331 24th St (628) 444- 
3430 adventureinfoodandwine.com 

AMELIE: 1754 Polk St (415) 292-6916 ameliewinebar.com 

ARLEQUIN WINE MERCHANT: 384 Hayes St (415) 863- 
1104 arlequinwine.com 

BACCHUS WINE BAR: 1954 Hyde St (415) 928-2633 
bacchussf.com 

BCC BAR: 108 9th St (415) 655-3975 coffee-cultures.com 

BIRBA: 458 Grove St (415) 549-7612 birbawine.com 

BISTRO SF GRILL: Burgers and red wine dominate the 
offerings at this quaint little cafe. The wine list isn’t long, but its 
heavy on Balkan vino. Croatia is well-represented, in addition to 
Bosnia and Macedonia (there's also a beer from Montenegro). 
These are wines you'll be hard-pressed to find elsewhere, and 
the half-glasses make the prices affordable. 2819 California, 
409-6410, bistrosfgrill.com. 

BLUSH! WINE BAR: Across from the Castro Theatre, this is a 
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[HE WATER 


Tahoe Blue is the first-ever blended vodka, crafted from 
grapes, corn, sugarcane and the brilliantly pure waters 
of Lake Tahoe. The result is a vodka that’s crisp, clean, 


with no bite. Awarded #1 unflavored vodka in the world.” 


tahoebluevodka.com 


“94 points, Ultimate Spirits Challenge. 
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cozy pre-movie place to grab aglass. Featuring a great by-the- 
glass selection heavy on European, mostly French, offerings 
with a few under $10. Of course there are plenty of full bottles 
as well. Food consists of rich and rustic European small plates, 
cheese and charcuterie platters, and other bites. 476 Castro, 
558-0893, blushwinebar.com. 

BUTCHERTOWN GOURMET: 5273 3rd St (415) 872-9789 
butchertowngourmet.com 

CAFE MEUSE: 1400 Pacific Ave (415) 928-6674 cafemeuse.com 

CALIFORNIA WINE MERCHANT: 2113 Chestnut St (415) 
567-0646 californiawinemerchant.com 

CULTIVAR: 2379 Chestnut St (415) 962-4200 cultivarsf.com 

DISTRICT WINE LOUNGE: Cheese plates, house-cured 
meats, oysters, and small plates rule at this handsome, spacious 
wine bar near AT&T Park. Wines by the glass are expensive, but the 
list is extensive (there's a Chilean sparkling wine and Slovenian 
pinot grigio). You won't find many California wines, but the ones 
you will are well picked (Banyan gewurtztraminer, for one). 216 
Townsend, 896-2120, districtsf.com. 

ETCETERA WINE BAR: Try the French pizza with a Greek 
riesling. The eclectic glass list spans the globe and isn't afraid 
of rare grapes. 795 Valencia, 926-5477, etceterawinebar.com. 

FAT ANGEL: Walk right past the madness of State Bird Provisions 
and head to this gem near the Fillmore theater. The beer and 
wine menu is impressive and the food is inventive (think artisanal 
butters). 1740 O'Farrell, 690-3783, fatangelsf.com. 

FERRY PLAZA WINE MERCHANT: 1 Ferry Bldg Shop 23 
(415) 391-9400 www.fpwm.com/ 

THE HIDDEN VINE: 408 Merchant St (415) 674-3567 
thehiddenvine.com 

HIGH TREASON: 443 Clement St (415) 742-5256 hightreasonsf.com 
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HOTEL BIRON: 45 Rose St (415) 703-0403 

INOVINOs This little enoteca in Cole Valley is a fascinating study 
in Italian wine. The list is apparently organized by alpines and 
volcanic regions. Regardless, it would be easy to get carried away 
inhere and forget to eat. Which is a shame, since the simple menu 
pairs perfectly with the wines. 108 Carl, 681-3770, inovinosf.com. 

JAMBER: 858 Folsom St (415) 273-9192 jambersf.com 

MUKA: 370 Hayes St (415) 701-9888 mukasf.com 

NECTAR WINE LOUNGE: 3330 Steiner St (415) 345-1377 
nectarwinelounge.com 

NOETECA WINE BAR: 1551 Dolores St (415) 824-5524 
noetecawinebar.com 

ROBBERBARON: 2032 Polk St 415) 516-6945 robberbaronsf.com 

RESOLUTE: 678 Geary St (415) 825-0741 resolutesf.com 

PRESS CLUB: 20 Yerba Buena Ln (415) 744-5000 pressclubsf.com 








SCOPO DIVINO: 2800 California St (415) 928-3728 scopodivino.com 

SIPPIN’ WINE BAR: 4704 Mission St (628) 400-4065 
sippinsf.com 

TENDER: 854 Geary St (415) 589-7879 tendersf.com 

VINYL WINE BAR: Coffee bar by wday, wine bar by night. 
It's a comfortable, pretense-free gathering spot. There's an 
affordable and tasty menu offered on nights when Sneaky’s 
BBQ of Pizzahacker are not parked out front. Look for beer 
and wine tasting events. 359 Divisadero, 621-4132, vinylsf.com. 

WINE KITCHENS This warm and inviting outpost on Divisadero 
is less arestaurant than a wine bar with small plates. While the 
glass list is short, the quality is on point. Let your palate be a 
little adventurous. 507 Divisadero, 525-3485, winekitchensf.com. 


Wine Kitchen 


EVE NIGHT ° NO COVER 


SUN ¢ MON ¢ TUES 
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HISTORIC FAMILY, DOG-FRIENDLY RESTAURANT, SPORTS BAR & LIVE MUSIC 
2800 BAYSHORE BLVD, BRISBANE ° 415.467.2343 ¢ 7MILEHOUSE.COM 
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NightLife as seen 
by: Bay Area artist 
Nigel Sussman 


music + creatures + cocktails C SMP O RNIA 
ACADEMY OF 


Thursdays, 6-10 PM, 21+ 
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By Tim Casagrande 


“We felt that there was a need 
for some traditional beer, and we wanted 
to brew these great beers that people 
have been drinking for hundreds of years 
and make them the way they’re sup- 
posed to be made,” says Mark DeVito, co- 
owner and co-founder of Standard 
Deviant Brewing. 

If it isn’t broken, don’t fix it. DeVito 
and his business partners, Paul Du- 
atschek and Dave Azzam, follow that 
simple proverb, and the results of their 
dedication can be seen and tasted. 
Located on 14th Street between South 
Van Ness Avenue and Folsom Street, 
among auto shops and other blue-col- 
lar businesses, the independently 
owned brewery opened in August 2016 
after years of planning. 

Duatschek, Standard Deviant’s 


brewmaster, previously worked in 
biotech. He was a home-brewer on the 
side, but quickly discovered it was his 
forte. Or, DeVito explained, “His hobby 
turned into a full-on commitment.” 

DeVito, a bar industry veteran and 
14-year resident of the Mission, recalls 
that finding the right space for their 
ambitions was the main barrier — un- 
til they found their current location 
from a Craigslist ad. “When we found 
this place, it was the perfect setup for 
what we wanted to do. We just lucked 
out that it was in the Mission,” DeVito 
says, I love the Mission. It’s where I 
call home.” 

The brewery is a spacious, no-frills 
tasting room, an indoor beer garden 
adorned with wooden benches, board 
games, pinball machines, and shuf- 
fleboard. Right when you enter, you 
feel the genuine friendliness that’s a 


common sight at neighborhood bars. 
DeVito claims this is intentional, ex- 
plaining, “I don’t ever want to create a 
space where people are uncomfortable 
to come into. We want to be a welcom- 
ing place to all of San Francisco.” 

The crew also does its part to help 
out in their community. “We love char- 
ity work,” DeVito says. “We did a col- 
laboration with Muttville, a senior-dog 
adoption center. Plus the SPCA is right 
down the street and we've worked with 
them, too.” 

Patrons are welcome to bring their 
leashed dogs inside. “Paul and I both 
have dogs, so we love to help out as 
much as we can,’ DeVito says. 

Demand has grown so much that 
Standard Deviant’s owners have had 
to scurry to keep up. 

“We've hit that point to where I 
have to say no to some potential buy- 


ers now, which is something I never 
did in the past,” DeVito says. “We just 
ordered two new tanks last August, 
thinking that would be the key, but we 
already maxed out on those, too. So we 
keep growing.” 

The atmosphere is what makes 
Standard Deviant Brewing great, but 
what makes them special is, of course, 
their beer. 

“Two days ago, we just released 
a New England-style hazy IPA. That 
style of beer is all the rage right now,” 
DeVito says. “Plus we still have some 
limited releases from Beer Week.” 

In spite of excursions into more ex- 
perimental styles of beer, Standard De- 
viant’s core lineup, consists of classics 
like kolsches, IPAs, and porters. 

“What I really enjoy is a consistent, 
classic beer,’ DeVito claims as he takes 
a drink from a glass of kolsch, his per- 





Courtesy of Standard Deviant 


sonal favorite. 

“One of our employees, Peter, who 
is great to have around, made a sign 
for a beer festival that said, ‘Kolsch 
— this beer is f*ckin’ delicious. Mark 
DeVito has drank 1000 of these in one 
year, and I said, ‘I think you're telling 
the truth.’ But now the sign has been 
updated to 2,000. He has me pacing at 
1,000 kolsches a year. I have to keep 
going, I guess. I can’t disappoint.” 

You can call Standard Deviant’s 
style old-school, but by no means is 
it outdated. By simply crafting great, 
classic beers in a communal environ- 
ment, Standard Deviant have proven 
in its short existence what the stan- 
dard in brewing ought to be. 


Standard Deviant Brewing 
280 14th St., 415-590-2550 or 
standarddeviantbrewing.com 
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21ST AMENDMENT: Celebrate the amendment that 
repealed Prohibition with a pint of watermelon wheat ale. 
Large windows, bright wood accents, and an open floor 
plan make this an inviting South Park destination for solid 
food and stellar microbrews. 563 Second St., 369-0900, 
21st-amendment.com. 

BARREL HEAD BREWHOUSE: Upscale pub food nicely 
complements the array of house beers — including the All 
Shucked Up Oyster Stout, a nitro beer brewed with, you 
guessed it, oyster shells and oyster liquor. At ‘“Hoppy Hour,” 
house brews are $2 off. The two-story interior is as inviting 
on the inside as it is from the street. 1785 Fulton, 416-6989, 
barrelheadsf.com. 

BEACH CHALET BREWERY & RESTAURANT: 
Striking coastal views and handcrafted brews make for a nice 
dinner, and the occasional jazz band adds a special touch. 
Comforting yet contemporary New American cuisine among 
a pleasant seaside theme. 1000 Great Highway, 386-8439, 
beachchalet.com. 

BIERGARTEN: This non-garden beer garden in the heart of 
Hayes Valley stays busy thanks to its extra-large drafts of dark 
European beer and long communal tables perfectly designed 
to soak up the sun. 424 Octavia, 252-9289, biergartensf.com. 

CELLARMAKER BREWING CO.: If it’s variety you 
seek, check out the ever-changing list from the trio behind 
this renovated industrial space. The brewers take their time 
with the craft and like to change things up, ensuring a solid 
rotation throughout the year. They kept the exposed red brick, 
and the interior is cozy and simple. You can see where the 
juice is made in the back, and they welcome food from the 
outside. 1150 Howard, 863-3940, cellarmakerbrewing.com. 

CHURCH KEY: A tome of a menu here offers a rotating 
selection of brews from around the world, including more 
strong IPA than one needs in a lifetime. And when it’s the 
end of the month and you're pressed for cash, check out the 
$2 beer of the day. 1402 Grant, 963-1713. 
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Bringing the underground to the foreground. 


Broadcasting online live from San Francisco 24/7, independent 
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GESTALT HAUS: Whether you're a casual beer drinker or a 
serious nut for barley and hops, you'll be right at home with 
this Mission pub's impressive selection of high-end imports 
and domestic craft brews. It’s no surprise that you'll find some 
interesting German offerings here, but all your local favorites 
are around as well. It’s a casual place to lounge and booze 
with light nibbles. 3159 16th St., 655-9935, gestaltsf.com. 

HI TOPS: In the heart of the Castro lies this gay sports bar that, 
while it might seem like a contradiction, fits right alongside 
the gyms and fitness shops that cater to the buff local boys. 
You'll find classic pub grub with added flair and plenty of cold 
beer. 2247 Market, 551-2500, hitopssf.com. 

LUCKY 13: All the shiny new bars and restaurants in the 
neighborhood can't seem to dim the crowds at this dive, 
where you can snag a Pliny the Elder on tap. And that’s just 
the tip of the microbrew iceberg. Enjoy your beer inside 
among the punk, country, rockabilly, and heavy metal classics 
blaring from the jukebox, or outside on the smoking patio. 
2140 Market, 487-1313. 

MAGNOLIA: One of the best and oldest of the local craft beer 
scene. Excellent food and creative brews keep this Haight 
pub hopping. The dark-wood interior and intimate booths 
add to the charm, as do the Grateful Dead-inspired friezes 
throughout. Magnolia also serves plenty of other beer to keep 
everyone happy. 1398 Haight, 864-7468, magnoliapub.com. 

MIKKELLER BAR: This Denmark brewing empire's Tenderloin 
location is appropriately minimal so you can focus on the 
spectacular beer list and stellar sausages. There are 40 taps 
of rare and respected brews, plus plenty of other pub food 
offerings. 34 Mason, 984-0279, mikkellerbar.com. 

THE MONK’S KETTLE: It might take a few hours to get 
a glimpse of the magic inside, but if you're willing to wait, 
you'll be rewarded with a detailed menu of more than 100 
beers in the bottle, 24 on tap, and rare vintage beers in the 
cellar. But just to keep it real, there’s often Olympia in a can. 
Seasonal California-style cuisine is paired well with the brews. 
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Beyond the View! 


Charmaine’s at the Proper 


Why the line to get into the city’s newest rooftop bar isn't going away. 


Charmaine’s at the Proper Hotel 


By Garrett Bergthold 


Madeleine Zimmerman and her 
two friends arrived at the Proper Hotel 
Friday night thinking they were some- 
how teleported out of San Francisco. 

After being bombarded on social 
media with photos of the panoramic 
skyline views captured from the hotel’s 
rooftop bar, Zimmerman made a date 
with some friends from Berkeley to see 
what all the fuss was about. 

“I felt like I was in New York,” she 
says, referring to the evening hour. 
“No other place has a line at 7:00 in 
the city.” 

The line was for Charmaine’s — San 
Francisco’s newest rooftop bar, sitting 
120 feet above the intersection of Mar- 
ket and Seventh streets on the roof of 
the newly opened Proper Hotel. 

The renovated flatiron building, for- 
merly the Renoir Hotel — and the Ho- 
tel Shaw prior to that — still holds 131 
rooms, but today one of those rooms 
will set you back $400 a night. To get 


Photo by Darren Choi 


inside, you enter through one of two 
doors on McAllister Street, one for the 
hotel and ground-floor restaurant Vil- 
lon, and another more Gotham-esque 
entrance leading to Charmaine’s. 

Zimmerman and her friends lucked 
out. It was supposed to rain that night, 
which probably deterred the dozens 
of people they might otherwise have 
waited in line with. So, after an un- 
usually brief wait, a security guard 
with an earpiece escorted the group 
through a striped hallway toward a 
blacked-out elevator. Upon reaching 
the top, another door opened behind 
them. 

Inside, checkerboard patterns are 
everywhere: the walls, pillows, and 
even the servers’ aprons. Floor-to- 
ceiling windows surround what feels 
like a three-room study. Electronic 
jazz, house music, and ’90s hip-hop 
rotate on the sound system as crowds 
of people nonchalantly hover, waiting 
to snag a seat inside or outside near 
one of nine fire pits equipped with 


blankets and chairs. 

With a killer view of the Financial 
District on one side and City Hall 
on the other, Charmaine’s certainly 
demands a selfie, but the true unique- 
ness of this bar goes beyond the view 
— it’s the cocktails. 

With names like Fifi The Flea and 
Mister Bigglesworth, the cocktails 
($16) at Charmaine’s arrived via 
San Francisco mixology gods Josh 
Harris and Morgan Schich and their 
cocktail consultancy company BV 
Hospitality. The duo owns Trick Dog, 
an award-winning cocktail bar in the 
Mission known for serving eccentric 
cocktail menus that rotate every six 
months. 

“At Trick Dog, they only get to 
change the menu twice a year,’ says 
Andrew Record, director of beverage 
operations at the Proper Hotel. “That 
means they are locked into ingredi- 
ents for six months, which spans 17 
micro-seasons in the Bay Area.” 

Charmaine’s tossed those re- 
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straints out the door, opting for a 
living cocktail menu with ingredients 
that change with the fruit seasons, 
not with strict timetables. For ex- 
ample, the Proper Cup is made with 
Pimms, Hendrick’s gin, cucumber, 
pomegranate, lemon, lime, ginger 
ale, and star anise. 

The Proper Cup included black- 
berries when the bar opened last 
fall. As berry season switched to 
pomegranate season, so did the 
Proper Cup. Kiwis made a three- 
week appearance, but the season got 
cut short, so the team has gone back 
to pomegranates until stone fruits 
arrive in June. 

While a seasonally changing cock- 
tail menu isn’t unique in mixology 
mecca San Francisco, it’s a different 
approach for BV Hospitality. 

Proper Hotel co-founder Alex 
Samuk’s favorite cocktail is actually 
two. He can’t decide between the 
grapefruity Fifi The Flea, and Mister 
Bigglesworth, which carries an aroma 
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of chewing tobacco yet tastes noth- 
ing like it. 

For Samuk, things took off after 
the Proper’s parent company pur- 
chased the boarded-up Renoir Hotel 
in 2011, transforming it into some- 
thing San Franciscans would dig. 

“In order to be successful in a 
city like San Francisco, you can’t be 
L.A. developers that come up once a 
month,” he says. 

And it appears they have been suc- 
cessful. It took a year to get the permits 
and entitlements, five years to build, 
and Villon opened last September. Then 
in October, Charmaine’s opened to 
lines that show no sign of going away. 

“We're at the center of the city,” he 
says. “We're the hub.” 

Zimmerman and her friends swear 
they’re coming back. It’s their new fa- 
vorite rooftop bar for cocktails. 

“El Techo for food,” she says. “Char- 
maine’s for drinks.” 


feedback@sfweekly.com 
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3141 16th St., 865-9523, monkskettle.com. 

SOCIAL KITCHEN & BREWERY: Featuring their own 
beers and guest taps, this Sunset brewhouse occupies an airy, 
bright, industrial space. Their lineup runs the gamut of beer 
styles, with a emphasis on Belgian. Food and cocktails to boot. 
1326 Ninth Ave., 681-0330, socialkitchenandbrewery.com. 

SMOKESTACK: A snazzy design, solid ambiance, and killer 
barbecue paired with Magnolia beer. Sounds like a winner. 
Head to Dogpatch stat. 2505 Third St., 864-7468, magnoli- 
asmokestack.com. 

SOUTHERN PACIFIC BREWING: Hearty brews and eats 
are the name of the game in this spacious taproom in the 
Mission. 620 Treat, 891-9775, southernpacificbrewing.com. 

SPEAKEASY TAP ROOM: Keep it down when you're in this 
speakeasy-themed outpost serving the venerable brewery’s 
high-octane suds. Way out in India Basin, you might not want to 
bike here from the Sunset. Look out for food trucks on Friday 
nights. 1195 Evans, 642-3371, goodbeer.com. 

STEEP BREW: If you have any money left after shopping at 
the Whole Foods Potrero, you can spend it on locally focused 
craft brews and healthy grub in the cafe-cum-beer bar. 450 
Rhode Island. 

THIRSTY BEAR BREWING COMPANY: Somehow 
microbrews and Spanish tapas pair perfectly at this two-story, 


Southern/Pagific Brewing, 
fi y Pir, - 
A , a, 


industrial pub. The nearby Moscone Center supplies plenty 
of clientele, but the locals also love this place. It helps that 
the beer is good. 661 Howard, 974-0905, thirstybear.com. 

TORONADO:The king himself. For more than 20 years, this 
place has been a mecca to beer lovers near and far, offering 
delightful and often rare draft selections at cheap prices that 
get even cheaper during happy hour. The bottled selection, 
however, is not so cheap. The dizzying array of taps rotate 
often, so you probably will not go through a 99-bottles-of- 
beer ritual here. Just make sure you know your order or the 
prickly staff might give you a hard time. You can also grab a 
sausage next door at Rosamunde and bring it back into the 
bar. 547 Haight, 863-2276, toronado.com. 

WOODS POLK STATION: The rotating list of house beers, 
along with guest offerings, pair well with the authentically 
Argentine empanadas from El Portefio. Warm wood and teal 
interior is arefreshing change from the city’s endless parade of 
industrial-chic. 2255 Polk, 483-5530, woodspolkstation.com. 

ZEITGEIST: You can't beat the scene out in the beer garden, 
where the people-watching is top notch. The beer selection is 
excellent, and the Bloody Mary stands alone. Grab a burger, 
or barbecue on the weekends, and take in the vibe. Be nice 
to your bartender and everything will be fine. 199 Valencia, 
255-7505, zeitgeistsf.com. 
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REAL NEW YORK SLICE 
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SINCE 1975 
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15 Romolo 


15 ROMOLO: A true pioneer of the modern craft cocktail, 
this bar and restaurant has been impressing locals and tour- 
ists alike since 1998. It's housed in a storied building in the 
heart of North Beach. The group behind 15 Romolo also run 
two other bars in the city, Rye and Rosewood, and cocktail 
caterer Rye on the Road. It's also a great spot for eats, as 
the kitchen is open as late as the bar (1:30 a.m.). They also 
offer the popular Punch Drunk Brunch. 15 Romolo Place, 
398-1359, 15romolo.com. 

83 PROOF: SoMa workers often cruise by this easy-to-miss 
spot on their way to BART and Muni, but the ones in the know 
stop in for some of the finer cocktails San Francisco has to 
Offer. A friendly staff willing to create drinks for to fit your 
taste, along with a no-frills ambiance, make this an inviting 
hideaway. Stop in for after-work cocktails or a late-night 
tipple from their extensive lineup of liquor. 83 First St., 
296- 8383, 83proof.com. 

THE ALEMBIC: Whether you want something new and 
different or the comfort of a classic, this bar and restaurant is 
known to impress its Haight crowd. Lest you think it’s all about 
the drinks here, Alembic is firing up some of San Francisco's 
most creative plates. Think bone marrow and duck hearts. But 
if that’s not your thing, there are plenty of familiar favorites. 
1725 Haight, 666-0822, alembicbar.com. 

THE ARMORY CLUB: Looking to add an X rating to your 
night out? Then this amber-lit lounge is your ticket. Housed 
across from the Mission's gorgeous Armory building — where 
the main tenant is none other than Kink.com — the bar space 
is as seductive as the cocktails. The folks behind Kink also run 
the bar, but this is absolutely not a strip club. 1799 Mission, 
431-5300, armoryclub.com. 

AUB ZAM ZAM5& If you like celebrity chef Anthony Bourdain, 
then you know he likes Zam Zam. The Haight institution has 
many other fans, and after a few drinks among its Persian de- 
cor you might just become another one. 1633 Haight, 861-2545. 

BAR AGRICOLE: Many of us have done beer for breakfast, 
or worse, but how about an entire meal in a glass? That's 
not quite what the creative team behind this SoMa hotspot 
do, but they are experts at pairing their designer drinks 
with their delicious menu. Everything about Bar Agricole is 
modern, in the hippest way possible. 355 1Ith St., 355-9400, 
baragricole.com. 

BERETTA: This is one of those spots that other bartenders 
flock to, and such a reputation is coveted in the bar world. 
Inventive cocktails mixes help to wash down those thin-crust 
pizzas and other Italian favorites, all night long. And there's 
brunch on the weekends. It's dark, it’s sexy, it’s the Mission, 
and every is invited. 1199 Valencia, 695-1199, berettasf.com. 

BERGERAC: An homage to the French mansion where the 
Rolling Stones ate and drank their way to recording “Exile on 
Main Street,” Bergerac is as much a craft cocktail paradise as 


it is ahouse party. The cleverly named cocktails are supported 
by equally cleverly named “drop shots” (think whiskey and 
pickle juice, and Fireball and cider) and giant boozy bowls 
of goodness to be shared by many. 316 lith St., 255-9440, 
bergeracsf.com. 

BLOODHOUND: As the name might imply, this place is as 
much a hunting lodge as it is a bar. You can even play a hunting 
game on their website. If dead animals aren't your thing, 
there's agame room to go with one of their tasty cocktails — as 
far as we know, no animals were harmed in the production 
of the drinks. 1145 Folsom, 863-2840, bloodhoundsf.com. 

BOURBON & BRANCH: The sign says “‘Anti-Saloon League,” 
but that's just to keep the fuzz at bay. The flagship location for 
the team behind some of San Francisco's coolest bars — Local 
Edition, Wilson and Wilson, Rickhouse — this Tenderloin haunt 
takes the whole speakeasy thing very seriously. Available by 
reservation online, you also receive a password for entry after 
you book your table. You might think its kitschy, but save all 
judgment until you see the drink menu. 501 Jones, 673-1921, 
bourbonandbranch.com. 

BRASS TACKS: Modern cocktails in a sleek setting with a 
jukebox. Sounds chill, sign us up. Hayes Valley has plenty to 
offer, and Brass Tacks is at the top of the list. 488A Hayes, 
brasstackssf.com. 

BURRITT ROOM: This place will have you rethinking the 
whole bars-in-hotels-are-bad vibe. When you enter the Cres- 
cent Hotel, the last thing you expect to find is this gorgeous, 
hip upstairs lounge churning out some of the city’s finest 
cocktails from a very dedicated staff. And they just started 
doing pop-up dinners on Sundays. There's a working piano, 
and live music often, so sit back and relax with a carefully 
crafted cocktail. 417 Stockton, 400-0554, crescentsf.com. 

CANTINA: Take a load off or put on a few more pounds with 
Latin-inspired cocktails that will have you doing the rumba 
with the rest of the energetic crowd at this Union Square- 
area watering hole. Fresh is the name of the game at Cantina, 
where the mix masters use citrus from the bar's own trees 
growing in Santa Clara Valley. It might be packed, but there's 
a downstairs space and plenty of room to roam. 580 Sutter, 
398-0195, cantinasf.com. 

COMSTOCK SALOON: It might be modeled after San 
Francisco's Barbary Coast days, but unlike then Comstock 
delivers charm ina dapper setting. Everything from the kitchen 
screams comfort food, while everything from the bar screams 
booze. Happy hour features a few upscale beer-and-shot 
combos to boot. 155 Columbus, 617-0071, comstocksaloon.com. 

DESTINO: Chef-owner James Schenk took inspiration from 
Nuevo Cafe Barbieri in Madrid when he opened his Latin 
bistro way back in 2000. Since then, Destino has become, 
well, a destination for pisco drinks and other Latin American 
cocktails and food. Check out the affordable happy hour and 
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shot-and-beer combos. 1815 Market, 552-4451, destinosf.com. 
DOGPATCH SALOON: Another ancient bar that's been given 
new life thanks to a little creative tweaking. First opened in 
1912, the saloon was reimagined a few years ago and is nowa 
neighborhood favorite. Good prices and good company are the 
name of the game here. 2496 Third St., dogpatchsaloon.com. 
EL TECHO: Rooftop bars are hard to come by in San Francisco, 
as evidenced by the popularity of this ‘‘all-alfresco” outpost in 
the Mission. Latin American cocktails and street food are the 
name of the game at El Techo, but the views and people-watch- 
ing are just as good. 2518 Mission, 550-6970, eltechosf.com. 
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ELIXIR SALOON: History is paramount at this Mission 
establishment. Claiming documented evidence of a bar's 
existence at the location since 1858, Elixir is proud to carry on 
the tradition of whetting many a whistle in San Francisco. The 
current iteration has been around since 2003. Here you will 
find good drinks at good prices, and plenty of stories about the 
way things used to be. 3200 16th St., 552-1633, elixirsf.com. 

HOLY WATER: Are ye able to drink of the cup that | shall 
drink of? It’s Bernal Heights so there will be canines in the 
bar, but the exquisite interior (how about that mural?!) and 
thoughtful cocktail menu will have you barking up all the 
right trees. And if you stick around late enough, there is a 
not-so-secret drink menu past 11 p.m. called The 11th Hour. 
309 Cortland, holywatersf.com. 

HOUSE OF SHIELDS: It's easy to while away the day at this 
San Francisco institution. After all, there is no clock and no 
TV, and it’s generally dark, albeit pleasantly so, at the House 
of Shields. This 1908 bar was overhauled in 2010, but retained 
its old world charm and stiff drinks. 39 New Montgomery, 
975- 8651, thehouseofshields.com. 

THE INTERVAL: If there's such a thing as post-modern 
hip, this would have to be it. Chock full of books, a wild art 
installation from musician Brian Eno, and a clock that will run 
for 10,000 years, the last thing you might expect to find here 
is alcohol. Yet the drink menu is amazing, paying homage to 
the history of alcohol. If time passes slowly, this is the place to 
be. 2 Marina Blvd., Fort Mason Center Bldg. A, theinterval-.org. 

IRON & GOLD: This place wants to be your second home. 
With a nod to some classics and a contemporary twist on other 
drinks, the cocktail menu might have you putting a downpay- 
ment on a barstool. 3187 Mission, 824-1447, ironandgoldsf.com. 

JOHN'S GRILL: When you mention legacy businesses in San 
Francisco, John’s Grill is near the top of the list. To call this an 
institution is an understatement. Think too big to fail. Dashiell 
Hammett, the granddaddy of detective novels, helped solidify 
John’s Grill in local lore, and indeed the bar restaurant pays 
homage to “The Maltese Falcon.” This is where the city's 
elite eat and drink, thanks to its consistently solid food and 
proximity to Union Square, the Civic Center and the FiDi. 63 
Ellis, 986-0069, johnsgrill.com. 

Li PO COCKTAIL LOUNGE: Ever wonder what stays open 
in Chinatown after business hours? This place. And for good 
reason. Around since the 1930s, Li Po is all charm and kitsch. 
The display behind the bar is mesmerizing in its own odd way, 
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and after a couple of the potent and famous Chinese Mai Tais, 
you'll be feeling a little odd yourself. 916 Grant, 982-0072, 


ipolounge. com. 


AL EDI N: Extra, extra, read all about it! Ina nod to 


i: the newspaper ate Local Edition is housed in the basement 


of the old Examiner office where they used to print the paper. 
The wall are adorned with old clippings, but the drinks are 
as contemporary as online media. 691 Market, 795-1975, 
localeditionsf.com. 

AR: With cocktail names like Hunter S. 
Thompson and Sam Spade, this creative lounge knows its 
audience. As the name might imply, artwork is as important 
as the drinks here. The Divisadero venue has been lauded 
for its creative expression. You'll be painting the town 
after a few rounds at Madrone. 500 Divisadero, 241-0202, 
ee com. 

»s Perhaps the last true piano bar in San Francisco. 
with a and amateurs alike taking the mike, grab a stiff and 
generous drink at the bar and soak up some of the city’s finest 
See and atmosphere. 4 Valencia, 241-0205. 

- The self-proclaimed working man’s cocktail room 
occupies space in a SoMa neighborhood that's fast becoming 
high-tech mecca. But they just want to be your neighborhood 
bar, with some really awesome libations. See for yourself. 
1337 Mission, 787-2432, oddjobsf.com. 

3E: Another winner from the Future Bars group, 
this spacious FiDi outpost offers hundreds of whiskeys and 
a second bar in the back when the main one is too busy. In 
fact, the more you explore the more you'll see just how big 
this place is. Still, it gets crowded with the after-work crowd 
looking for top-notch contemporary cocktails. 246 Kearny, 


. a 2827, neOUSEner com. 


AL CUC ; They say if you want to hear the music, 


i. any it on aii. If that’s your jam, the Royal Cuckoo has 


you covered. Unwind with some vintage records and tasty 
cocktails at this hip Mission locale. 3202 Mission, 550-866/, 
royalcuckoo.com. 


RYE: Long before the Tendernob became a real estate agent's 


Crorcinnd 


OPEN NOON ~ 2 AM 
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M-F 12 NOON * 7 PM 
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dream, Rye was an early adopter of the modern craft cocktail. 
This dark, industrial space is still going strong, and for the 
nicotine inclined there is even a caged-in smoking section 


| Mu! Geary Street. 688 Geary, 474-4448, ryesf.com. 


ON: What's that smell? Don’t ask, just enjoy the scene. 
And what a scene it is. North Beach doesn't get much funkier 
than the Saloon, which has been around since before time. 
This is the place for tales about the good old days, terrific 
live blues, and sturdy, no-frills drinks. 1232 Grant, 989-7666, 
sfblues. oe html. 
RR VE: Since before it opened, it seems 
Smuggler’ ; Cove w was a BFD. Where many new bars are partial 
to whiskey, this is a temple of rum. Hundreds of rums. In all 
their glory — traditional drinks of the Caribbean islands, classic 
libations of Prohibition-era Havana, and exotic cocktails from 
legendary tiki bars, so says the proprietors. 650 Gough, 869- 
1900, SU ae ba com. 
}s Tucked away in no-man’s-land somewhere 
between Glen Park and Bernal Heights you'll find a few of the 
city’s best and boldest Bloody Marys. The owners cook up the 
recipes, and they range from the traditional to the exotic (the 
Florentine Mary tastes a bit like drinking a plate of pasta, but 
in agood way). Friendly neighborhood bar at its finest. 3845 


Mission, 529-1325. 
STUD: Celebrating 50 years in 2016, this cash-only gay bar 


is a local legend. The Stud features many live shows, from 
drag to cabaret to karaoke. Good drinks, good service, good 
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Mu = Ninth St, 863- 6623, studsf.com. 


Cs The penthouse lounge in the famous 


| “Mark soaking InterContinental hotel boasts classic martinis 


and a few drinks honoring sailors, among the long list of 
libations. The story goes that servicemen would leave bottles 
behind the bar so their mates could have a drink when they 
returned from sea, under the condition that the one who 
finished the bottle replaced it. If history, chill live music, 
and strong drinks aren't enough, the views are spectacular. 
999 California, 616-6916, intercontinentalmarkhopkins.com. 
“Es One of the city’s most legendary bars, 


PLINY THE ELDER 
ON TAP 


NOW TAKING 
CREDIT CARDS 


UPSTAIRS BAR 
AVAILABLE FOR 
PRIVATE PARTIES 


510 LARKIN at turk — the tenderloin 
415 926 8118 boozeland@emperornortons.com 


due mostly to its history with the Beats, you can't go wrong 
with a night or afternoon at this charming little North Beach 
joint next to City Lights Books. Outside there’s the poetry 
alley, while inside there’s absinthe poured the correct way. 
255 oo 362-3370, vesuvio.com. 


VIEW LO : True to its name, this bar atop the Marriott 


on ae street showcases the breathtaking scenery that 
makes San Francisco and the Bay Area so famous. There's 





little car was opened! in 1962 by “out and proud lesbians” Pat 


nothing particularly amazing about the drinks, and they are 
not cheap, but those views sure are stunning. 780 Mission, 
Sena com. 

'; A true neighborhood outpost, this cozy 


Ramseyer and Nancy White. Wild Side West has pool tables, 
walls full of art, TVs, a patio garden, and a friendly atmosphere. 
424 Cortland, 647-3099, wildsidewest.com. 
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The Hotel Kabuk?r 
$31 Million Renovation 








Pays Off 


By Peter Lawrence Kane 


Airports have edged toward be- 
coming destinations in their own right 
— security-line hell notwithstanding — 
for years now. Boutique hotels have 
made great strides in their own right, but 
in the end, they’re almost always geared 
toward visitors and foreclosed against 
much possibility of repeat business. If 
they have a bar, it’s frequently very dark 
and disconnected from the city. 

That’s changed a lot lately. It’s too 
early to establish definitively that the 
era of soulless, deadening hotel bars 
is behind us, but we are considerably 
closer now that Japantown’s Hotel 
Kabuki has gotten a $31 million up- 
grade and fairly astounding makeover. 
Part of Joie de Vivre, this Post Street 
interior is newly laid out in a way that 
makes it a very appealing place to eat 
and drink even if you're not a guest, 
and it’s light years beyond its prede- 
cessor, Izakaya Lounge. The book- and 
tchotchke-filled section of the hotel 
that the bar serves has such loosely de- 
fined boundaries that it basically takes 
over everything (and also, the tchotch- 
kes are “art tchotchkes” like geodes 
and bird sculptures under bell jars and 
leather-bound volumes of Proust). It’s 
never out of place to lounge in a sur- 
prisingly comfortable piece of modern 
furniture and eat a garbage pancake 
while watching the beautiful people 
pass by. 

That pancake, or okonomiyaki 
($11), is much prettier than it is 
trashy, and this garbage person was 
happy to note it’s actually a trio of 
savory pancakes made with cabbage, 
potato, bacon, ginger, a kewpie-esque 
house sauce, plus plenty of bonito 
flakes, like the contents of a fancy, 
hungry, tipsy person’s fridge thrown 
all together. Sound substantial? It is. 
So are the heavily seasoned french fries 
($7) served with a spicy mayo, and so 
are the soba noodles ($14) buried be- 
neath mounds of cucumber, cabbage, 
sweet peas, shiso, and with a cup of 
dashi soy dressing. Those three things 


are enough for two to dine on, in fact. 
But you should strongly consider 
throwing in some karaage chicken, be- 
cause thigh meat with soy and ginger 
is rather lovely. 

Still, this is a bar, and the bulk of 
the brain-power was expended upon 
making it a place where people without 
rolling suitcases in tow would want to 
feel some vivacity over sake or a Japa- 
nese whiskey. Head bartender Steph- 
anie Wheeler’s menu occupies several 
categories, one of which is not abashed 
to straight-up call itself “luxury cock- 
tails.” At $23 each, they’re pretty 
alpha-global, but the list of ingredients 
in the Tsuchi (maitake-washed Sun- 
tory Toki, lemon, black pepper syrup, 
shisho, and yuzu liqueur) betray the 
creative labor contained within. 

There are highballs for $13, too, 
including a patently refreshing Nikka 
gin-and-tonic made with dandelion 
tonic and apple. Flip a page to the 
“dark, stirred, and breezy” section, 
which is the real anchor point. The 
Montsuki (Vida mezcal, Corralejo te- 
quila, yellow Chartreuse, Laird’s apple 
brandy, sherry, and angostura, $14) is 
as boozy as boozy comes, yet it’s sur- 
prisingly mellow, like a rock-star guest 
who makes his own bed and doesn’t 
lob a television through the window 
yet parties all night. 

Getting slightly more formal is 
the Hello Amanojaku, a reference to 
a demon from Japanese mythology 
who devours a girl born from a mel- 
on. No melon here, although there is 
melonpan (or tea cookies) on the side, 
along with a teapot for two that con- 
tains plenty of Suntory Toki, Giffard 
vanilla, a house Chai tea blend, cashew 
milk, and macadamia almond ogreat. 
While the hotel’s renovation wraps 
up, springtime promises an outdoor 
lounge centered around fire pits in a 
Japanese garden. 


The Bar at Hotel Kabuki, 
1625 Post St., jdvhotels.com 











A bartending pouring 
a drink at The Bar at 
Hotel Kabuki 
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$4 WELL DRINKS / $1 OFF ALL DRAUGHT BEERS MONDAY-FRIDAY 4PM-7PM 
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EVERY MONDAY AFTERNOON CASSY BUSTS OUT THE FRESH FRUIT TO\MAKE YOU 

TASTY MOJITOS, GREYHOUNDS, AND MORE TO WET YOUR WHISTLE... 
"a 


MONDAY’S SUCK, SO WE’RE RUHR: AM SOMETHING SPECIAL EVERY MONDAY 
NIGHT TO GET YOU OVER YOUR FIRST DAY BACK AT WORK AND PREPARE You FOR 
THE WEEK AHEAD.. 

EVERY MONDAY NIGHT FROM 11PM-2AM, WE ROLL BACK OUR DRINK PRICES TO 
HAPPY HOUR LEVELS: i 

$4 WELL DRINKS AND $1 OFF DRAUGHT a WI 


14 


ONE TEQUILA. TWO TEQUILA, THREE TEQUILA, FLOOR.... © 
$6 GETS YOU AN ICE COLD CAN OF TECATE/AND SHOT OF HORNITOS TEQUILA 


ity 


IT’S LIKE YOUR PARENT’S BASEMENT, ONLY THEY’RE ALWAYS Buta TOWN... $5. GETS 
YOU AN ICE COLD 120Z CAN OF PBR AND A SHOT OF WHISKEY EVERY. WEDNESDAY... 


CELEBRATE THE PAST OF THIS GLORIOUS CITY WITH “THE STEVE MCQUEEN” DRINK 
SPECIAL: AN ICE COLD CAN OF ANCHOR CALIFORNIA LAGER i A SHOT OF BULLEIT 
BOURBON FOR $8... 


BENDERS BAR & GRILL 


806.8. Van Ness @ 19th* 415.824.1800 * WWW.BENDERSBAR.COM 
Mon-Thu 4pm-2am ¢ Fri-Sun 2pm-2am 





PURCHASE YOUR TICKETS AT SFWEEKLY.COM/DRINK 


MARCH 22 ¢ 6PM-9PM 


SPECIAL THANKS TO OUR SPONSORS 
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UNLIMITED DRINK SAMPLES *« SMALL BITES *« MUSIC & ENTERTAINMENT 
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FOODS 






MEXICAN TRADITION FOR MODERN LIFE™ 


FRESH LOOK. 





WERHEAN TRABSTICN TOO WESTER LIFE 
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SF WEEKLY DRINK | MARCH 22, 2018 
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/UNCH BUEFET 
MONDAY - FRIDAY 


NOW FEATURING... 1:30AM - 2:00PM 
—— 


BRUNCH / CARVING STATION 
MONDAYS | THURSDAYS 
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